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Ingredients
• 3 cans of beans (pinto, kidney, red or your choice or use a blend of different types)
Spice Mix
• 1 1/2 teaspoon paprika
• 2 teaspoons dehydrated onion (1/2 cup chopped fresh onion)
• 1/2 teaspoon dehydrated garlic (1 teaspoon minced fresh garlic)
• 1 1/2 teaspoon salt
• 1 1/2 teaspoon cumin
• 1/2 teaspoon cayenne pepper
• 1/3 to 1/2 cup chili powder
• 1/2 teaspoon oregano
• 8 ounces tomato sauce (or 15 ounces)
• 16 ounces water (or 15 ounces from the larger can)
• 2 tablespoons masa (wait till the end blended with a little water to thicken)

Directions
Combine all ingredients except the masa and simmer until warm and spices are to personal preference.
Use masa with a little warm water to thicken if desired. (Note: cornstarch and cool water may work just
as well)

PLAYED WITH THIS RECIPE! THINGS I LEARNED.
1. Son bought the 15 ounce cans of tomato sauce. Use it and a can of water. You may need a bit more
water. I found the 8 oz. recipe to be a bit stiff.
2. Drain all the bean juice in with the tomato sauce, water, and spices and let simmer a bit before
adding the beans (you don’t want them squishy). This worked particularly well as I had only fresh
onion. Still, no oil was used!
3. Use a light hand with the cayenne! You may have folks in the group that can’t take the hot! The
taste was wonderful – the indigestion later was not! The rest of the seasonings were spot-on!
4. You don’t need the masa flour! It’s plenty thick.
5. There was one serving left of just bean chili. So this recipe could feed 4.

Suggestions:
1. Use some Minute rice to add to a “juicy recipe.” Minute rice takes a 1:1 ratio so a cup of extra liquid
per cup of rice (more water or water/8 oz. tomato juice or some combination) will give you a nice
thick beans and rice mixture that goes well with cornbread or tortillas. AND, it doesn’t have to dirty
an extra pot – especially if you use tortillas! Read the directions on the box to see how much you
want to add of both rice and extra liquid.
2. Add 1 more can of beans with the rice and you can feed a patrol of 6! Especially with a dessert or
fruit.

NOTE: This is basically a Wick Fowler knock-off on spices, so for your needs, decide if you have the
spices or want to by a chili kit. It includes the masa and it’s hard to use up the smallest bag unless you’re
making tamales! I didn’t need any masa.


